At “Vivera Grande” we blend four-star elegance with warm, thoughtful hospitality.
Our chefs craft every dish with fresh ingredients, authentic flavours and modern techniques.

We focus on quality, consistency and a memorable dining experience for every guest.
From signature specialities to classic favourites each plate is made with passion and care.

Welcome to a culinary journey designed to delight your senses.
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BREAKFAST LUNCH  DINNER

0/.00 AM-10.00 AM  1230PM -03.30PM 0/.00 PM - 11.00 PM




SOUP AND SALAD
VEG SOUPS

Vegetable Clear Soup

Milagu Rasam / Paruppu Rasam

Sweet Corn Soup 105
Hot & Sour Vegetable Soup 105
Ramen Veg Noodle Soup 105
Flavourful Broth with Veggie Ramen

Manchow Veg Soup 15
Cream of Mushroom 15
Chicken Clear Soup 115
Eggdrop Chicken Soup 115
Silky Egg Ribbons in Chicken Broth

Hot & Sour Chicken Soup 115
Ramen Chicken Noodle Soup 115
Savory Ramen in Chicken Broth

Cream of Chicken 125
Sweet Corn Chicken Soup 125
Manchow Chicken Soup 125
Nattukozhi Rasam 145
Mutton Elumbu Rasam 165
Assorted Baijji - Onion, Raw Banana & Mirchi 95
Onion Pakoda 95
Cheese Cherry Pineapple 115
French Fries 165
Fish Finger 195
Fried Cashew Nut 195
Green Salad - Onion / Cucumber/ Mixed 85
Greek Salad Veg 95
Pineapple Kimchi Salad 125
e e S 25
Coleslaw - Veg [ Chicken 15 / 165
Coleslaw added with Tandoori Chunks

Aty s L TS 5 125 /178

Grilled Chicken Salad 165
Mixed Fruit Bowl 165
4% Tandoori Mayo Salad - Paneer [ Chicken [ Prawns 125 /175 [ 195

Smoked Ingredients Made Irresistible with Honey Mayo

MVEF 15 12210125 +TAXES



CONTINENTAL
SANDWICHES

Coleslaw Grilled Sandwich 125
Corn Peas Sandwich 135
Double Cheese | Egg Cheese Sandwich 145 /165
Paneer Tikka / Chicken Tikka Sandwich 145 [ 175
Chicken Grilled Sandwich 165
Crispy Chicken Sandwich 185
Club Sandwich - Veg/ Egg / Chicken 165 /185 [ 195
Classic French Toast 85
Classic Buttery Golden Toast with Sweet Glaze
Chili Cheese Toast / Garlic Toast 95
Corn Cheese Toast 115

%)  Meat on Toast 125
Juicy Meat Loaded on Crunchy Toast
Veg Pasta 225
Mushroom Pasta Alfredo  Arrabiata 245
Chicken Pasta e e 265
Ask for Cheesy Pink Sauce +20

BURGERS & \WRAPS

Veg Burger 125
Chicken Burger 145
Crispy Chicken Burger 165
Paneer Tikka Wrap 165
Chicken Tikka Wrap 185

%] Veg Quesadilla 175
Gooey and Crispy Wrap Filed with Veggies or Chicken

%Y Chicken Quesadilla | 195
Tortilla filled with Cheese & Chicken, Cooked on a Hot Grill
Grilled Chicken with Herb Rice/ 295
Grilled Fish Garlic Bread/ 315
Crispy Chicken Schnitzel =~ Fries 325

WEF 15.12.2025 +TAXES



SOUTH INDIAN

VEGETARIAN STARTERS

Cauliflower 65 / Cauliflower Veppudu 195

Classic Babycorn 65 / Mushroom 65 195

Marina Kaalan | o 195

Mushroom fried and sauteed in bold Chennai Spices

Classic Fry - Paneer [ Mushroom 215

Paneer Veppudu 215

Andhra style stir fried Panner Cubes

Malabar Fry - Paneer/ Mushroom [ Veg Mutton 225

Theeka Dol - Poneer/ Mushroom 205

Char Grilled Paneer, fried in Spiced Youghut

Tempura Vegetables 195

Barbeque Corn Fritters 215

Gobi 215

Paneet Chili Mountana / Drogon Duo / 09
Cantonese Manchurian

Mushroom 235

Indo Dynamite - Gobi / Paneer 215 [ 235

Fluffy paneer bites glazed with spicy red masala

Babycorn - Manchurian / Salt & Pepper 275

Dragon Corn Balls 225

Assorted Salt & Pepper 235

Batter Fried Mushroom & Babycorn,

tossed with chilli Spring onions & Sichuan Pepper

Classic Paneer Tikka 215

Scrambled Paneer 215

Malai Paneer Tikka 225

Signature Sauce Paneer Tikka 235

Tikka made Creamy with Indo-Chinese Coconut Sauce

Paneer Tikka Sizzler with Rice 265

Masala Corn Kernels 195

Butter Garlic Paneer /| Mushroom 245

Succulent & seasoned paneer glazed in creamy butter,

slow-roasted garlic

Asian Grilled Paneer Sizzler with Rice 265
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SOUTH INDIAN CHICKEN

NON-VEGETARIAN STARTERS

Classic Chicken 65 215
Lollypop 65 / Malabar Fry 225
Theeka Dol Chicken 235
Char Grilled Chicken, fried in Spiced Yoghurt
%) ldicha Kozhi Milagu Varuval 235
Trender Chicken tossed in bold pepper masala
Drumstick Dhaba Fry 235
%) Drunken Drumstick Ghee Roast (Leg) 245
Irresistable Drumstick roasted in ghee with kundapur spices
NattuKozhi Enna Kari Chukka 245
Mountain Chili Chicken 239
Cantonese Chicken Manchurian 235
Chicken Salt & Pepper 235
Dragon Chicken 235
4% Indo Dynamite Chicken 275
Fluffy Chicken bites glazed with spicy red masala
Tandoori Chicken Top [/ Drums 165
Achari Chicken Tikka 235
Malai Chicken Tikka 245
Black Pepper BBQ 295
Tandoori Chicken 295
©) Signature Saucy Blaze Chicken 315
Chicken made Creamy with Indo-Chinese Coconut Sauce
Crispy Fried Chicken 235
©) Butter Garlic Chicken 245
. & Succulent & seasoned chicken glazed in creamy butter,
R - slow-roasted garlic.
Asian Grilled Chicken Steak Sizzler 345
%) Mutton Ennai Kari Chukka 245
Aromatic Chettinad style dry mutton
Mutton Chinthamani 285
Tender mutton simmered in aromatic masalas
Muttal Mutton Kari Thokku 285

WEF B 12.2025
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SEA FOOD Prawns Salt & Pepper

Prawns - 65 / Malabar Fry

Fish Mountain Chili /
Prawns Cantonese Manchurian
Garlic Fish / Prawns

Theeka Doi Prawns
Char Grilled Prawns, fried in Spiced Yoghurt

Ghee Roasted Prawns
Irresistable Prawns rosted in ghee with kundapur spices

Vanjaram Tawa Fry |/ Rava Fry

Tandoor Prawns Sizzler

265

265 [ 275

265
275
215
275

285

285
365

Omelette (Plain / Masala)
N Scrambled Egg / Podimas
L _ ' Pepper Egg Roast
. B) Fgg 65
Fgg Chili / Manchurian

65 / 85

115
115
125
135

TAWA & BREADS

TAWA %)  Kal Dosa with Vada Curry

Chennai style lentil vadas drenched in rich gravy

Parotta / Chapathi - Set with Kurma
Onion Dosa with Vada Curry
Mushroom Curry Dosa

Paneer Curry Dosa

Kothu Parotta (Veg/ Egg/ Chicken)

Kaima Set Parotta (Plain / Veg / Chicken)
Minced parottas paired with rich, spicy gravy

Chicken Kari Dosa

%) Mutton Kari Dosa
Mutton Stuffed Dosa, bursting with bold flavours

%" Mutton Kothu Parotta

125

125
145
195
155

165 /175 [ 195
175 [ 195

195
215

225

Phulka 2pes

Lachha Paratha

Naan - Plain / Butter/ Garlic
Roti - Plain / Butter / Methi
Romali Roti

Kulcha - Aloo / Paneer

65
65

65 /75 /75
65 /75 /75

75

85 / 95
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SOUTH INDIAN

VEG GRAVIES

CHINESE

Thennattu Kurma / Dal Fry 185
Dal Makhani 195
Mushroom Chettinad Kurma 245
Mushroom Milagu Kulambu 245
Aloo Gobi Masala 185
Mix Veg Makhani / Kadai 195
Kadai Paneer [ Mushroom 225
Paneer Butter Masala 225
Paneer Tikka Masala 235
Paneer Koftha Curry - Makhani / Malai 245
Deep fried paneer dumblinks in a rich gravy
Mushroom Rogan Josh 245
Mushroom cooked in caramelized onion &
Tangy flavored gravy

NON-VEG GRAVIES

SOUTH INDIAN Madurai Muttai Masala 185
Chicken Chettinad / Milagu Kulambu 225

%) NattuKozhi Varutha Curry 245

Chicken Curry with dry roasted aromatic spices
Prawns Chettinad / Milagu Kulambu 275
Prawns Milagu Thoku Curry 285
Mutton Chettinad / Milagu Kulambu 285
Mutton Nalli Curry 285
Kadai Egg Curry [ Dhaba Egg Curry 195
Kadai Chicken / Butter Chicken Masala 245
Chicken Tikka Masala / Dhaba Chicken Curry 255
Mutton Rogan Josh 295
Slow cooked lamb with aromatic flavour gravy
Chicken Chilli 235
Chicken Manchurian 235
Garlic Prawns Chilli Curry 265

L7 04
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MAIN COURSE
BIRYANI

Kuska (Chicken [/ Mutton)
Hyderabad Veg Biryani
Mushroom Dum Biryani

Chicken Dum Biryani

Hyderabad Paneer Tikka Briyani
Chicken 65 Biryani

Hyderabad Chicken Tikka Biryani

Basmati Briyani with Aromatic Spices and
Slow Charcoal Cooked Chicken

Dindigul Mutton Dum Biryani

Seeraga Samba Briyani Infused with Tender Meat &
Flavourful Spices

175 [ 215
195
235
245
245
255
265

325

American Chopsuey - Veg [ Chicken

Tangy Sauce Drenched Over Crunchy Noodle.

225/ 265

Veg

Paneer Fried Rice or Noodles
Mushroom

Ask for Schezwan & Singapore Flavours

195
215
225

CHINESE NON VEG

EQQ
Chicken

Chicken 65
Prawns

Fried Rice or Noodles

Mixed Fried Rice or Noodles
Ask for Schezwan & Singapore Flavours

205
225
235
2395
255

Steam Rice / Ghee Rice

Sambar Rice / Rasam Rice

Dal Kichadi

Curd Rice - Thalichathu / Fruit mix
Jeera Rice/ Veg Pulao

65 /[ 95
85
85
85/ 95
165 /185

WEF 15.12.2025 +TAXES



BEVERAGES
FRESH JUICES

; Watermelon/ Muskmelon 95
Papaya [ Pineapple 115
Mosambi / Orange 125
Pomegranate 145
Apple 165
Green Tea [/ Lemon Ted 35
Black Tea / Black Coffee 35
Plain Tea/ Masala Tea 45 [ 55
Instant Coffee [ Filter Coffee 45 [ 55
Hot Badam / Hot Chocolate 65
Plain Milk / Horlicks / Boost 65
Signature Mocha (Chocolate Coffee) 95
MILKSHAKES
- | Classic Vanilla Shake 95
\»:)3 @ Strawberry Rose Milk Shake 95
| . ai Chocolate Thick shake 15
\' | | Cashew Butter Scotch 115
b A4 Oreo Shake - (W)Vanilla / (w)Choco 125
Pistachio Shake 125
BLEND SHAKES
Bubble Gum Bounty / Raspberry 15
| “2 Passion Fruit / Green Apple N5
w H\W ©) Irish Cold Coffee 125

Iced Coffee with creamy Irish-flavored goodness

MOJITOS

Fresh Lime Soda/Juice 75
Mint Mojito / Green Apple 15
Blue Curacao [ Raspberry 125

WEF 15.12.2025 =PAXES



DESSERTS

SWEETS

Bread Halwa [/ Carrot Halwa
lcecream Scoop

Vanilla / Strawberry / Butterscotch / Pista / Chocolate

Brownie
Carrot Halwa with Icecream

Gulab Jamun with custard / lcecream

Custard Creme Brulee

65 / 85
85

115

125
125
145

SUNDAES

% Fruit Custard
Pine Caramel Sundae
Oreo Sundae
Fruit Loops Sundae

%) Brownie Icecream Sundae
Tiramisu Bowl
Sizzling Brownie

185
185
185
185
185
185
185

Fruit Falooda (Mini / Full)
Rose Milk Falooda
%) Viverd Special Falooda

Layer of nuts, vermicelli, Fruits, Basil seed &
Ilcecream

Ve
START e Cut Fruits
YOUR DAY * Fresh Juice
e Milk Shake
LIKE A PRINCE e Detox Drink
e Cereals

\-

e Accor Pamper
e Tea & Coffee

Boiled Egg
Boiled vegetables
Idly & Doasas
Pongal & Upma
Poori & Parathas
Breads & Muffins

BUFFET BREAKFAST EVERYDAY FROM 7 AM -10 PM

115/165
145

195

WEF 15.12.2025
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WE UNDERTAKE ALL PARTY ORDERS
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